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SUGGESTED  DEMONSTRATIONS 
USING  DRIED  WHOLE  EGG  IN  FAMILY  MEALS 


The  following  demonstrations  are  designed  to  show  acceptable  methods  for 
handling,  storing,  and  using  dried  whole  egg  in  family  meals.  Other  foods 
made  available  through  the  USDA's  Food  Distribution  Program  are  included  in 
the  suggested  demonstrations  .  Recipes  using  both  top-of-stove  and  oven  prepara- 
tion are  given.  Each  suggested  demonstration  has  been  so  planned  as  to  be 
carried  out  by  one  person  in  a  limited  time  and  with  a  minimum  of  equipment a 
In  addition  to  the  small  equipment  and  utensils  listed  on  the  tray  set-ups,  a 
demonstration  table,  a  worktable,  a  blackboard,  and  a  stove  with  an  oven  are 
needed.  If  a  stove  with  oven  is  not  available  a  hot  plate  and  electric  roaster 
might  be  used. 

The  information  is  adapted  from  directions  and  recipes  for  using  dried  eggs 
developed  by  the  Human  Nutrition  Research  Division,  Agricultural  Research 
Service  of  the  U.  S.  Department  of  Agriculture.  The  recipes  on  top-of-stove 
cooking  are  the  result  of  recent  research. 

Dried  whole  egg  may  be  combined  with  other  ingredients  in  two  ways: 

1.  As  a  liquid  reconstituted  with  water t  Mix  only  the  amount  of  dried 
egg  needed  for  the  recipe  being  prepared.  Sift  and  measure  the 
dried  egg,  using  level  measurements.  Sprinkle  the  dried  egg  over 
the  required  amount  of  cold  water.  Blend  by  beating  with  a  rotary 
beater  or  wire  whip.  Or  shake  the  water  and  dried  egg  in  a  tightly 
closed  jar. 

2.  As  a  dry  ingredient:  Sift  and  measure  the  dried  egg  before  combining 
with  other  dry  ingredients,  using  level  measurements j  the  water 
needed  to  reconstitute  the  dried  egg  should  be  added  to  other  liquid 
in  the  recipe e 

Promptly  wash  sieve  and  other  utensils  used. 

Amounts  to  Use  for  Reconstituting  Dried  Whole  Egg 
Dried  Whole  Egg,  Sifted     ♦     Water         -  Shell  Eggs  (Large  Size) 


2-1/2  tablespoons 

1/3  cup 

1/2  cup 

2/3  cup 

3A  CUP 
1  cup 


2-1/2  tablespoons     ■ 

1 

1/3  cup 

2 

1/2  cup 

3 

2/3  cup 

a 

3/ii  cup 

5 

1  cup                            « 

6 
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N-U0172 — Here  are  dried  egg  equivalents  of  shell  eggs.  One 
cup  of  dried  eggs  plus  1  cup  of  water  equal  six  fresh  eggs. 


J    >». 


^~< 


N-U0176 — Reconstituted  dried  eggs  are  little  different  than 
fresh  eggs.  To  reconstitute,  just  mix  dried  eggs  and  water. 
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N-U0169— St 
tightly  co-v 

ore  dried  eggs  in  dry  jar 
ered  in  the   refrigerator. 

1 1 
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N-U0170 — Sift  dried  whole  eggs  before 
measuring.  Use  a  sieve  or  a  strainer. 

1 


N-U0171 — Lightly  spoon  the  eggs  into 
measuring  cup.   Level  top  with  knife. 


N-U0173— Pour  measured  water  in  bowl, 
then  add  equal  amount  of  dried  eggs. 


N-1|017U — Use  beater  to  combine  dried 
eggs  and  water.     Beat  until  blended. 


N-U0175 — Or  you  can  reconstitute  the 
eggs  by  shaking  with  water  in  a  jar. 
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SUGGESTED  DEMONSTRATION  ON 
RECONSTITUTING  DRIED  WHOLE  EGG 


PROCEDURE 

1.  What  is  dried  whole  egg?  Read 
aloud  instructions  printed  on 
dried  egg  can.  List  dried  whole 
egg  equivalents  of  shell  egg  on 
blackboard  or  large  poster, 

2.  SIFT  dried  egg  before  measuring. 
Press  dried  egg  through  sieve  or 
strainer  with  spoon.  Sift  onto 
wax  paper,  paper  towel  or  clean 
plate. 

3.  MEASURE  ACCURATELY;  Lightly 
spoon  dried  egg  into  measure. 
Level  off  measuring  spoon  or  cup 
with  spatula  or  knife. 

h.     To  reconstitute;  Beating  method; 
Pour  measured  water  into  a  bowl; 
sprinkle  egg  over  water  and  mix 
to  blend.  Shaking  method;  Pour 
measured  water  into  wide  mouth 
Jar,  then  spoon  measured  dried 
egg  into  jar.  Screw  top  onto 
jar  tightly.  Shake  jar  vigor- 
ously until  dried  egg  is  blended. 


$. 


6. 


To  use  dry;  Sift  1/3  cup  sifted 
dried  egg  with  1  cup  flour. 


Wash  all  equipment  used  in  sift- 
ing, measuring,  and  reconstituting 
dried  egg  immediately  after  using. 


7.  STORAGE ;  Place  remaining  dried 
egg  in  clean  dry  jar  or  can  that 
has  a  tightly  fitting  cover. 
Store  in  refrigerator  or  other 
cool,  dry  place. 


POINTS  TO  EMPHASIZE 

Dried  egg.., fresh  egg  with  only  the 
shell  and  water  removed.  Equal 
amounts  of  water  and  dried  egg  are 
needed.  (2-1/2  tbsp,  of  each  ■  1 
shell  egg,) 

Dried  egg  has  a  tendency  to  pack  down. 
Sifting  removes  lumps.  To  avoid 
handling  more  than  necessary  estimate 
the  quantity  of  dried  egg  needed. 


Level  measurements  are  important. 
Too  much  or  too  little  dried  egg 
makes  a  poor  product. 


Explain  meaning  of  word  "reconstitute". 
Sprinkling  will  insure  even  distribu- 
tion of  egg.  Use  rotary  beater  or  a 
wire  whip;  a  fork  takes  longer.  Re- 
constitute only  the  amount  needed  for 
the  recipe.  Do  not  reconstitute  egg 
for  more  than  one  hour  before  using. 
Do  not  save  left-over  reconstituted 
egg. 

In  some  recipes  the  dried  egg  is 
sifted  with  the  dry  ingredients  and 
the  water  is  added  to  the  liquid 
ingredients. 

Immediate  washing  lessens  danger  of 
contamination  and  makes  equipment 
easier  to  clean. 

Unless  stored  tightly  covered,  dried 
egg  takes  up  moisture  from  the  air 
and  may  absorb  flavors  from  other 
foods.  It  becomes  lumpy  and  will  not 
mix  readily  with  liquid.  Egg  should 
be  used  as  soon  as  possible— moisture 
present  in  air  space  of  can  or  jar 
may  cause  dried  egg  to  mold. 
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PRECAUTIONS  REGARDING  USE  OF  DRIED  WHOLE  EGG  IN  FAMIIY  MEAIS 


When  dried  egg  is  used  in  place  of  fresh  shell  eggs,  methods  of  preparation 
should  be  followed  that  insure  thorough  cooking.  One  of  the  best  ways  to 
achieve  a  uniform  temperature  throughout  the  mixture  and  insure  sterilization 
of  the  product  is  by  oven  cocking.  Therefore,  for  the  most  part,  dried  egg 
is  best  used  in  baked  foods  such  as  breads,  cakes,  cookies  and  long-ccoked 
casseroles.  However,  recent  research  on  family  size  recipes  shows  that  under 
certain  conditions  dried  egg  may  be  used  in  top-of-stove  cooking: 

1.  Noodles  and  dumplings  may  be  prepared  with  dried  egg  if  they 
are  cooked  covered  in  continuously  boiling  water  or  broth  for 
at  least  12  minutes. 

2.  A  cooked  salad  dressing  using  dried  egg  which  includes  vinegar 
as  an  acid  ingredient  is  a  safe  product.  It  must  be  cooked 
over  direct  heat,  not  in  a  double  boiler.  Temperatures 
reached  in  the  top  of  the  double  boiler  are  inadequate  for 
cooking  foods  containing  dried  whole  egg. 

3.  Scrambled  eggs  may  be  cooked  on  top  of  the  stove  if  no  more 
than  6  eggs  are  cooked  at  one  time.  The  eggs  should  be  cooked 
in  a  heavy  metal  frying  pan,  stirring  continuously,  until  dry 
and  crumbly. 

ii.  Rice  pudding,  cornbread,  and  johnny  cake,  may  be  "baked"  on 
top  of  the  stove.  The  food  to  be  "baked"  is  placed  in  a  metal 
pan  which  is  set  into  another  heavier  metal  pan  with  a  tight 
cover  and  cooked  on  top  of  the  stove  for  a  prescribed  length 
of  time.  The  cover  is  not  removed  during  this  time. 

Recipes  for  these  foods  cooked  on  top  of  the  stove  and  for  baked  products  are 
given  in  "Dried  Eggs  in  Family  Meals"  (AMS-1;35)  issued  March  1961  by  AMS-USDA. 
These  are  available  through  State  Distributing  Agencies  which  handle  the  dis- 
tribution of  USDA -dona ted  foods. 

All  precautions  and  cooking  directions  on  the  use  of  dried  egg  are  related  to 
safeguarding  against  bacterial  contamination.  To  avoid  further  risk  only  the 
amount  of  dried  egg  needed  at  one  time  should  be  mixed  with  water  and  it  should 
be  used  immediately.  Dried  egg  should  be  stored  in  the  refrigerator  at  all 
times.  After  a  can  is  opened,  the  dried  egg  should  be  transferred  to  a  clean, 
dry  container  such  as  a  glass  jar  which  can  be  tightly  closed. 

Dried  egg  should  never  be  used  in  egg-milk  drinks,  uncooked  salad  dressings, 
ice  cream,  omelets,  or  soft  custard  puddings  cooked  on  top  of  the  stove. 
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NONFAT  DRY  MILK 

Nonfat  dry  milk  may  be  used  in  all  demonstrations  in  place  of  fluid 
milk.  Directions  for  using  are  given  below: 

Nonfat  dry  milk  may  be  combined  with  other  ingredients  in  two  ways: 

1.  As  a  liquid,  reconstituted  with  water:  Put  the  measured 
amount  of  dry  milk  on  top  of  the  measured  amount  of  luke- 
warm water.  Beat  well  with  a  rotary  beater,  wire  whip, 
or  spoon.  Or  shake  the  water  and  dry  milk  together  in  a 
tightly  closed  jar. 

2.  As  a  dry  ingredient:  Add  the  dry  milk  to  other  dry 
ingredients.  Sift  to  blend,  then  add  water  for  the 
required  amount  of  liquid. 


Amounts  of  Nonfat  Dry  Milk  to  Use  to  Replace  Fluid  Milk 


Nonfat  Dry  Milk 


V/ater 


Fluid  Skim  Milk 


1  cup 
3/2  cup 
1/4  cup 

2  tablespoons 
1  tablespoon 


+ 
+ 
+ 

+ 
+ 


4  cups 
2  cups 
1  cup 
]/2  cup 
3/4  cup 


1  quart 
1  pint 
1  cup 
1/2  cup 
1/4  cup 


N-39859— In  making  liquid  skim  milk, 
mix  1  part  dry  milk,  h   parts  water,, 


N-3  9861— Shake  dry  milk  and  lukewarm 
water  in  covered  jar  to  reconstitute, 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
TOP-OF-STOVE  COOKING 


MEAT-  POTATOBURGERS 


1/2  cup  sifted  dried  whole  egg 
1/2  cup  water 
1-1/U  pounds  ground  beef 
1/2  pound  ground  pork 
2-1/2  cups  finely  chopped  raw 
potatoes 


1  cup  chopped  onion 

1  tablespoon  salt 

»Sauce 

2  tablespoons  flour 
2-3A  cups  tomato  juice 


Sprinkle  dried  egg  over  the  water  and  beat  to  blend.  Combine  the  egg,  meat, 
potatoes,  onion  and  salt.  Form  into  patties  (use  1/2  cup  mixture  for  each 
patty).  Place  patties  in  heavy  metal  frying  pan.  Cover.  Cook  over  medium 
heat  for  10  minutes.  Add  sauce.  Replace  cover.  Continue  to  cook  for  25 
minutes  longer.  Makes  12  patties. 

*To  Make  Sauce t  Blend  the  flour  with  3/U  cup  cold  tomato  juice.  Heat  remain- 
ing juice  and  add  flour  mixture  to  it.  Cook  until  slightly  thickened.  Stir 
constantly. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Meat-Potatoburgers  on  blackboard  or  large  poster.  Use 
letters  large  and  heavy  enough  for  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg, 

3.  Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demon- 
stration table. ) 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

Mixing  bowl 

Set  of  measuring  spoons 

Mixing  spoon 

6- inch  sieve  or  strainer 

Bowl  scrapers 

Wax  paper  or  paper  towels 

Hot  pads 

Measuring  cup  for  dry  ingredients 

Dampened  dish  cloth 

Small  spatula  or  silver  knife 

Heavy  metal  frying  pan  with  cover 

Pitcher  of  water 

Ground  meat  covered  with  waxed 

Mixing  bowl 

paper-flat  plate 
2-1/2  cups  potatoes  -  1  qt.  measure 

Rotary  beater 

Glass  jar  with  tight  fitting  cover 

1  tablespoon  salt 

Glass  jar  with  tight  cover  filled 

with  dried  egg 

Hot  plate  or  stove 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Place  set-up  Tray  No,  1  on  demonstration  table.  Follow  demonstration  out- 
line suggested  on  page  4-  and  reconstitute  1/2  cup  of  dried  whole  egg  and 
1/2  cup  water.  Stress  importance  of  immediate  washing  of  sieve  or 
strainers  and  all  equipment  used  in  preparing  dried  egg  dishes  to  lessen 
danger  of  contamination. 

2.  Set  reconstituted  egg  on  demonstration  table. 

3.  Exchange  Tray  No.  1  for  Tray  No.  2.  Read  recipe  with  the  group. 

U.  In  the  large  mixing  bowl  combine  ground  meat,  reconstituted  egg,  chopped 
raw  potatoes,  chopped  onion  and  salt.  Blend  well  with  mixing  spoon. 

5.  Form  into  patties  using  1/2  cup  measure  for  each  portion. 

6.  Place  patties  in  heavy  metal  frying  pan.  Cover. 

7.  Cook  over  medium  heat  for  10  minutes. 

8.  While  meat  is  cooking  prepare  sauce. 

9.  Blend  flour  with  3 A  CUP  cold  tomato  juice. 

10.  Heat  remaining  juice  and  add  flour  mixture  to  it. 

11.  Cook  until  slightly  thickened,  stirring  constantly, 

12.  Remove  cover  from  meat.  Add  sauce. 

13*  Replace  cover  and  continue  cooking  for  2$  minutes. 

lU.  Put  demonstration  table  in  order. 

15.  Review  method  of  reconstitution  and  recipe.  Ask  if  there  are  questions, 

16.  Discuss  foods  that  might  be  served  with  meat-potatoburgers  in  a  meal. 

17.  Serve  meat-potatoburgers  to  group. 


N -3^8 90— Meat  potatoburgers 
are  a  tasty  dish.  They  are 
made  with  potatoes,  onions, 
dried  eggs  and  ground  meat, 
then  cooked  in  tomato  sauce. 


OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
TOP-OF-STOVE  COOKING 


SCRAMBLED  EGGS  -  SIX  EGGS 


1  cup  sifted  dried  whole  egg 

1  cup  water 

1/2  teaspoon  salt 


l/2  cup  milk 

1-1/2  tablespoons  butter* 
margarine  or  bacon  fat 


Sprinkle  dried  egg  over  the  water  and  beat  to  blend.  Add  salt  and  milk  and 
mix.  Melt  fat  in  a  heavy  metal  frying  pan.  Pour  egg  mixture  into  frying  pan. 
Cook  over  low  heat,  stirring  continuously  until  dry  and  crumbly.  Do  not  cook 
more  than  6  egg  quantities  at  one  time. 

PRELIMINARI  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Top- of- Stove  Scrambled  Eggs  on  blackboard  or  large  poster. 
Use  letters  large  and  heavy  enough  for  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts  to 
use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demonstra- 
tion table. ) 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Set  of  measuring  spoons 

6-inch  sieve  or  strainer 

Wax  paper  or  paper  towels 

Measuring  cup  for  dry  ingredients 

Measuring  cup  for  liquid  ingredients 

Small  spatula  or  silver  knife 

Pitcher  of  water 

Mixing  bowl 

Rotary  beater 

Glass  jar  with  tight  fitting  cover 

Glass  jar  with  tight  cover  filled 

with  dried  egg 
Hot  plate  or  stove 


TRAY  NO.  2 

Hot  plate 

Mixing  spoon 

Fork 

Bowl  scraper 

10- inch  cast  iron  frying  pan 

Hot  pad 

Dampened  dish  cloth 

1/2  teaspoon  salt  in  paper  cup  or  on 

square  of  paper 
1-1/2  tablesooon  butter,  margarine 

or  bacat  fat 
1/2  cup  milk  in  measuring  cup 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


1.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration 
outline  and  reconstitute  1  cup  sifted  dried  egg  in  1  cup  water,  using 
a  1- quart  bowl. 

2.  Set  bowl  of  reconstituted  egg  on  demonstration  table.  Remove  Tray  No.  1. 
Stress  importance  of  immediate  washing  of  sieve  or  strainer  and  other 
equipment  used  in  preparing  dried  egg  dishes  to  lessen  danger  of  contami- 
nation. 

3.  Place  Tray  No.  2  on  demonstration  table.  Read  recipe  for  Top-of-Stove 
Scrambled  Eggs  with  group. 

ii.  Place  the  frying  pan  on  hot  plate,  heat  and  add  the  fat.  Tip  frying  pan 
so  fat  covers  entire  bottom  of  frying  pan.  Turn  unit  to  low  heat. 

5.  Pour  egg  mixture  into  heated  frying  pan,  scrape  sides  of  bowl  with  bowl 
scraper. 

6.  Stir  continuously,  using  a  fork,  until  mixture  is  dry  and  crumbly. 

7.  Show  the  group  the  finished  product  in  the  frying  pan.  Place  scrambled 
egg  on  a  serving  plate  and  have  group  taste  the  product. 

8.  Explain  it  is  essential  to  leave  the  fork  in  frying  pan  while  scrambling 
the  egg  as  fork  may  become  contaminated  if  placed  on  stove  surface. 
Scrambled  eggs  using  the  dried  whole  egg  must  be  cooked  to  a  dry  scramble 
to  insure  sufficient  heat  penetration  of  the  eggs.  Mention  the  beaded 
egg  recipe  if  a  softer  scrambled  egg  is  desired. 

9.  Explain  that  a  smaller  amount  of  scrambled  eggs  nay  be  cooked  but  a  6- egg 
mixture  is  the  largest  amount  that  should  be  prepared  at  one  time.  If 
more  is  desired  cook  another  batch. 

10.  Put  demonstration  table  in  order. 

11.  Ask  if  there  are  any  questions. 

12.  Summarize  the  points  covered  in  demonstration. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
TOP-OF-STOVE  COOKING 


NOODLES 


1-1/3  cups  sifted  dried  whole  egg 
2  cups  sifted  all-purpose  flour 


1-3/2  teaspoons  salt 
3/4  cup  water 


Sift  dry  ingredients  together.  Add  water  to  the  dry  ingredients  and  mix  well. 
Knead  the  dough  lightly.  Divide  dough  into  6  pieces.  Roll  out  each  piece 
very  thin  on  a  floured  board.  Fold  up  rolled  out  dough  and  cut  into  shoe- 
string widths,  or  wider  if  desired.  Spread  out  on  a  clean  cloth  or  wax 
paper.  Dry  thoroughly  at  roam  temperature,  when  dry,  store  in  a  covered 
container  in  the  refrigerator.  Makes  about  2  quarts  dry  noodles. 

To  Cook  Noodles:  Use  3  cups  dry  noodles  with  3  cups  boiling  salted  water, 
beef,  chicken,  or  ham  broth.  Drop  noodles  into  the  boiling  water  or  broth. 
Cover  and  cook  slowly  for  12  minutes.  Drain  if  cooked  in  water.  Makes  6 
one-half  cup  or  <4  two-third  cup  servings. 

PRELIMINARY  STEPS  TO  BE  FINISHED  BEFORE  DEMONSTRATION  BEGINS: 

1.  Print  recipe  for  Noodles  on  blackboard  or  large  poster.  Use  letters 
large  and  heavy  enough  for  group  to  read  easily. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demon- 
stration table.) 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

2  cups  sifted  flour  in  a  bowl 

Set  of  measuring  spoons 

1-1/2  tablespoons  salt  in  custard 

6-inch  sieve  or  strainer 

cup 

Wax  paper,  paper  towels  or  clean 

Flour  sifter 

plate 

Mixing  bowl 

Measuring  cup  for  dry  ingredients 

Mixing  spoon 

Measuring  cup  for  liquid  ingredients 

Sharp  knife 

Small  spatula  or  silver  knife 

Floured  board 

Pitcher  of  water 

Rolling  pin 

Mixing  bowl 

Small  bowl  of  flour 

Rotary  beater 

Wax  paper  or  clean  cloth 

Glass  jar  with  tight  fitting  cover 

Clean,  dry  jar  containing  Noodles 

Glass  jar  with  tight  cover  filled 

made  previously  which  are  thoroughly 

with  dried  egg 

dry  and  ready  for  cooking 

2  quart  kettle  containing  3  cups 

water 

Cover  for  kettle 

Collander  or  strainer 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration 
outline  on  page  4  .  Sift  and  measure  1-1/3  cups  dried  egg.  Measure 
3/4  cup  water.  Place  measured  dried  egg  and  water  on  demonstration 
table  and  remove  Tray  No.  1.  Note  that  the  usual  practice  of  equal 
amounts  of  dried  egg  and  water  is  not  followed  here. 

2.  Place  Tray  No.  2  on  demonstration  table. 

3.  Read  recipe  with  the  group. 

4.  Sift  dry  ingredients,  including  dried  egg. 

5.  Add  water  to  the  dry  ingredients  and  mix  well. 

6.  Knead  the  dough  lightly.  Divide  into  6  pieces. 

7.  Roll  each  piece  very  thin  on  a  floured  board. 

8.  Fold  up  rolled  out    dough  and  cut  into  shoestring  widths. 

9.  Spread  out  on  clean  cloth  or  wax  paper  and  dry  at  room  temperature. 
Place  to  one  side. 

10.  Take  previously  prepared  noodles  from  glass  jar  and  measure  3  cups. 

11.  Drop  noodles  into  3  cups  boiling  salted  water.  Cover  and  cook  slowly  for 
12  minutes. 

12.  Review  recipe  and  ask  for  questions. 

13.  Remove  noodles  from  stove  and  drain.  Set  to  one  side. 

14.  Put  demonstration  table  in  order,  remove  tray  of  used  utensils  and 
proceed  to  cooked  salad  dressing  or  beaded  egg  demonstration. 


N-39893 — Noodles  are  easy  to  make  with 
dried  eggs.  Mix  up  batches  in  advance, 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
TOP-OF-STOVE  COOKING 


COOKED  SAIAD  DRESSING 


3  tablespoons  sugar 

1  teaspoon  salt 

2  tablespoons  flour 

1-1/2  teaspoons  dry  mustard 


2/3  cup  water 

l/3  cup  vinegar 

2  teaspoons  fat  or  oil 

l/ii  cup  sifted  dried  whole  egg 

l/ii  cup  water 


Combine  the  sugar,  salt,  flour,  and  mustard  in  a  heavy  metal  saucepan.  Add  the 
2/3  cup  water  and  stir  until  smooth.  Gradually  stir  in  the  vinegar  and  add  fat 
or  oil.  Cook  over  low  heat,  stirring  constantly,  until  the  mixture  thickens 
(about  3  minutes).  Remove  from  heat  and  cool  for  5  minutes.  Sprinkle  the  egg 
over  the  l/k   cup  water,  stir  to  moisten,  and  beat  until  smooth.  Gradually  add 
the  cooled  mixture  to  the  egg,  stirring  to  blend.  Cook  until  thickened  (about 
2  minutes),  stirring  constantly.  Cool  quickly  by  setting  container  in  cold 
water  and  stirring.  Makes  1-l/h  cups. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Top-of-Stove  Cooked  Salad  Dressing  on  blackboard  or  large 
poster.  Use  letters  large  and  heavy  enough  for  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  worktable.   (Worktable  should  be  3  feet  behind  demon- 
stration table.) 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

Saucepan 

Set  of  measuring  spoons 

Bowl  scraper 

6-inch  sieve  or  strainer 

Mixing  spoon 

Wax  paper  or  paper  towels 

3  tablespoons  sugar 

Measuring  cup  for  dry  ingredients 

1  teaspoon  salt 

Measuring  cup  for  liquid  ingredients 

2  tablespoons  flour 

Small  spatula  or  silver  knife 

1-1/2  teaspoons  dry  mustard 

Pitcher  cf  water 

2/3  cup  water 

Mixing  bowl 

1/3  cup  vinegar 

Rotary  beater 

2  teaspoons  fat  or  oil 

Glass  jar  with  tight  fitting  cover 

Glass  jar  with  tight  ccver  filled 

with  dried  egg 

Hot  plate  or  stove 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Place  Tray  No,  1  on  demonstration  table.  Follow  demonstration  outline  on 
page  4.  Reconstitute  l/U  cup  dried  egg  and  l/k   cup  water.  Stress  impor- 
tance of  immediate  washing  of  sieve  or  strainer  and  other  equipment  used 
in  preparing  dried  egg  dishes  to  lessen  danger  of  contamination, 

2.  Place  reconstituted  egg  on  demonstration  table.  Remove  Tray  No.  1. 

3.  Read  recipe  with  group.  Place  Tray  No.  2  on  demonstration  table. 
U.  Place  sugar,  salt,  flour  and  dry  mustard  in  saucepan.  Mix. 

5.  Add  the  water  and  stir  until  smooth. 

6.  Gradually  stir  in  vinegar  and  melted  fat  until  well  blended. 

7.  Cook  over  low  heat  until  mixture  thickens,  about  3  minutes,  stirring 
constantly, 

8.  Remove  from  heat  and  cool  for  5  minutes. 

9.  Ask  if  there  are  any  questions.  Explain  that  vinegar  as  an  acid  ingredi- 
ent makes  is  safe  to  cook  egg  on  top  of  the  stove  a  short  time.  A  double 
boiler  is  not  used  because  temperature  reached  would  not  be  high  enough. 

10.  Gradually  add  the  cooled  mixture  to  the  reconstituted  egg,  stirring  to 
blend. 

11.  Pour  mixtures  back  into  saucepan  and  return  to  heat.  Cook  until  thickened, 
about  2  minutes,  stirring  constantly. 

12.  Cool  quickly  by  setting  saucepan  in  bowl  or  pan  of  cold  water. 

13.  Discuss  economy  of  making  own  dressing  instead  of  buying  it. 
111.  Put  demonstration  table  in  order. 

15,  Ask  if  there  are  any  questions. 

16.  Proceed  to  preparing  Beaded  Eggs, 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
TOP-OF-STOVE  COOKING 


BEADED  EGGS 


1  cup  sifted  dried  whole  egg 
1  cup  water 


1  tablespoon  salt 
3  quarts  water 


Sprinkle  dried  egg  over  the  1  cup  water  and  beat  to  blend.  Add  salt  to  3 
quarts  water  and  bring  to  boil.  Pour  egg  mixture  in  a  thin  stream  into  the 
boiling  water  slowly  enough  so  that  the  water  does  not  stop  boiling.  After 
all  egg  is  added  continue  boiling  for  5  minutes.  Drain.  Use  immediately 
in  creamed  dishes  or  chill  in  the  refrigerator  and  use  in  salads  or  as  a 
sandwich  filling.  Makes  1-1/2  to  2  cups. 

Yield:  The  equivalent  of  6  hard-cooked  eggs. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 


1. 
2. 
3. 


Print  recipe  for  Beaded  Eggs  on  blackboard  or  large  poster, 
large  and  heavy  enough  for  group  to  read. 


Use  letters 


Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  v/hole  egg. 

Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demon- 
stration table.) 


TRAY  NO.  1 

Can  of  dried  egg   (opened) 

Set  of  measuring  spoons 

6-inch  sieve  or  strainer 

Wax  paper  or  paper  towels 

Measuring  cup  for  dry  ingredients 

Measuring  cup  for  liquid  ingredients 

Small  spatula  or  silver  knife 

Pitcher  of  water 

Mixing  bowl 

Rotary  beater 

Glass  jar  with  tight  fitting  cover 

Glass  jar  with  tight  cover  filled 

with  dried  egg 
Hot  plate 


TRAY  NO.  2 

2  mixing  spoons 

Strainer 

Bowl 

Saucepan  -  4-qt.  size 

Small  saucepan 

Hot  pads 

1  cup  milk 

2  tablespoons  flour 
2  tablespoons  butter  or  margarine 
1/8  teaspoon  salt 
1/2  teaspoon  salt 
1  recipe  of  chilled  Beaded  Egg 
1/2  cup  salad  dressing 
Cooked  noodles;  rice  or  toast  on  a 

platter 

1  cup  cooked  vegetables  such  as 
carrots,  green  beans  or  peas. 

2  cups  shredded  cabbage 
1/2  cup  chopped  celery,  green  pepper 

or  pickles 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


1.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration  out- 
line on  page  4  and  reconstitute  1  cup  sifted  dried  egg  in  1  cup  water. 
Use  the  shaking  method. 

2.  Set  jar  of  reconstituted  egg  on  table.  Remove  Tray  No.  1.  Stress  impor- 
tance of  immediate  washing  of  sieve  or  strainer  and  other  equipment  used 
in  preparing  dried  egg  dishes  to  lessen  danger  of  contamination. 

3.  Place  Tray  No.  2  on  demonstration  table.  Read  recipe  for  Beaded  Eggs 
with  group. 

h»     Have  3  quarts  of  water  boiling  rapidly  on  stove  or  hot  plate.  Add  salt. 

5.  Slowly  pour  eggs  into  boiling  water.  Ask  someone  to  keep  time— 5  minutes- 
for  you. 

6.  While  eggs  are  cooking  discuss  uses  of  Beaded  Eggs  for  breakfast,  lunch, 
or  supper,  such  as :  "soft  scrambled  eggs";  creamed  eggs  and  vegetables  on 
toast,  cornbread,  noodles,  rice,  or  potatoes;  egg  salad  (eggs  chilled  and 
mixed  with  vegetables  and  salad  dressing,  served  on  shredded  cabbage  or 
other  salad  greens);  and  egg  salad  sandwiches. 

7.  When  eggs  are  cooked,  drain  through  a  sieve  or  strainer.  Set  to  one  side. 

8.  Make  white  sauce:  melt  fat,  add  flour  and  salt.  Blend.  Add  milk  gradu- 
ally and  cock  until  thickened,  stirring  continuously. 

9.  Mix  sauce  with  Beaded  Eggs  and  vegetable.  Serve  on  toast,  noodles,  etc. 

10.  Mix  chilled  Beaded  Eggs  with  salad  dressing. 

11.  Take  half  of  chilled  eggs  and  salad  dressing  and  serve  on  shredded 
cabbage  or  other  salad  greens. 

12.  Mix  remaining  chilled  eggs  and  salad  dressing  with  chopped  celery, 
pickle  or  green  pepper  and  use  as  a  sandwich  filling. 

13.  Put  demonstration  table  in  order. 

lit.  Serve  Beaded  Eggs,  prepared  in  3  different  ways,  to  the  group. 
15.  Encourage  question- answer  session. 
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OUTLINE   FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
TOP-OF-STOVE  COOKING 


RICE  PUDDING 


2  cups  milk* 
1  cup  cooked  rice 
1  tablespoon  melted  butter  or 
margarine 


1/3  cup  sugar 

l/U  teaspoon  salt 

1/3  cup  raisins 

1/3  cup  sifted  dried  whole  egg 

1/3  cup  water 


Combine  milk,  rice,  butter  or  margarine,  sugar,  salt  and  raisins.  Sprinkle  the 
dried  egg  over  the  water  and  beat  to  blend.  Stir  reconstituted  dried  whole  egg 
into  mixture.  Pour  mixture  into  a  greased  9- inch  metal  layer  cake  pan.  Set 
pan  inside  a  10- inch  heavy  metal  frying  pan  and  cover  tightly.  (This  serves  as 
a  top- of- stove  oven.)  Place  frying  pan  over  low  heat  and  cook  for  55  minutes 
or  until  pudding  is  set.  Do  not  remove  cover  during  the  cooking  period.  Makes 
6  servings. 

■^-Reconstituted  nonfat  dry  milk  may  be  used* 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Rice  Pudding  on  blackboard  or  large  poster. 
Use  letters  large  and  heavy  enough  for  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts  to 
use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demonstra- 
tion table.) 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Set  of  measuring  spoons 

6- inch  sieve  or  strainer 

Wax  paper  or  paper  towels 

Measuring  cup  for  dry  ingredients 

Small  spatula  or  silver  knife 

Pitcher  of  water 

Mixing  bowl 

Rotary  beater 

Glass  jar  with  tight  fitting  cover 

Glass  jar  with  tight  cover  filled  with 

dried  egg 
Hot  plate  or  stove 
Measuring  cup  for  liquid  ingredients 


TRAY  NO.   2 

Mixing  spoon 

Bowl  scraper 

Greased  9-inch  metal  cake  pan 

10- inch  heavy  metal  frying  pan  with 

tight  fitting  cover 
Dampened  cloth 
Hot  pads 

2- cup  liquid  measure  empty  or, 
2  cups  milk,  or, 
2- cup  liquid  measure  empty  and  1/2  cup 

nonfat  dry  milk 

1  cup  cooked  rice  in  mixing  bowl 
l/2  cup  uncooked  rice 

2  cups  water 

1/3  cup  sugar*        *in  custard 
l/k   teaspoon  salt*      cups,  paper 
1/3  cup  raisins*        cups  or  on 

wax  paper 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


1.  Place  Tray  No.  1  on  demonstration  table.  Follow  demonstration  outline  on 
page 4  and  reconstitute  1/3  cup  dried  whole  egg  and  1/3  cup  water.  Stress 
importance  of  immediate  washing  of  sieve  or  strainer  and  all  equipment 
used  in  preparing  dried  egg  dishes  to  lessen  danger  of  contamination. 

2.  Place  reconstituted  egg  on  demonstration  table.  Exchange  Tray  No.  1  for 
Tray  No.  2. 

3.  Read  recipe  with  group. 

it.  Reconstitute  1/2  cup  of  nonfat  dry  milk  with  2  cups  of  water  by  shaking 
together  in  a  quart  jar  with  a  tightly  fitting  cover. 

5.  In  mixing  bowl  containing  cooked  rice  add:  2  cups  milk,  1  tablespoon 
melted  butter  or  margarine,  1/3  cup  sugar,  l/k   teaspoon  salt  and  1/3  cup 
raisins. 

6.  Add  reconstituted  dried  whole  egg  to  mixture  and  combine  well. 

7.  Pour  rice  pudding  into  9- inch  cake  pan.  Clean  out  bowl  well  with  bowl 
scraper. 

8.  Place  cake  pan  in  frying  pan  and  cover. 

9.  Place  over  low  heat  and  cook  55  minutes.  Stress  that  cover  should  not  be 
removed  during  entire  cooking  period  in  order  to  maintain  inside  tempera- 
ture. 

10.  Ask  if  there  are  questions  while  you  are  placing  demonstration  table  in 
order. 

11.  Proceed  tc  recipe  for  meat-potatoburgers. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
OVEN  COOKING 


BAKED  SCRAMBLED  EGGS 


2  cups  sifted  dried  whole  egg 
2  cups  water 
1  teaspoon  salt 


1-1/3  cups  milk* 
2  tablespoons  melted  butter 
or  margarine 


Sprinkle  the  egg  over  the  water.  Stir  to  moisten,  and  beat  until  smooth.  Stir 
in  the  salt  and  milk.  Mix  well.  Place  the  fat  in  baking  pan  (8x8  in.). 
Pour  mixture  into  pan.  Bake  at  3$0°  F.  for  10  minutes.  After  15  minutes,  stir 
the  egg.  Bake  5  minutes  longer.  Makes  6  servings. 

^Reconstituted  nonfat  dry  milk  may  be  used. 

PRELIMDJARY  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Baked  Scrambled  Eggs  on  blackboard  or  large  poster.  Use 
letters  large  and  heavy  enough  for  group  to  read. 

2.  Display  a  Large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demon- 
stration table.) 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Measuring  tablespoon 

Flour  sifter  or  large  sieve 

Waxed  paper  or  flat  plate 

Measuring  cup  for  dry  ingredients 

Small  spatula  or  knife 

Pitcher  of  water 

Measuring  cup  for  liquid  ingredients 

Mixing  bowl 

Rotary  beater  or  fork 

Mixing  spoon 

Dry  jar  with  tight  fitting  cover 


TRAY  NO.  2 

1  tsp.  salt  in  paper  cup 
Mixing  spoons 

Bowl  scraper 

Square  baking  dish  (8x8  in.) 
Hot  pads 

Dampened  dish  cloth 
1-1/3  cups  milk  in  pitcher,  or  if 
using  nonfat  dry  milk,  add  to 
set-up  tray: 

1-1/3  cups  water 
5  tbsp.  nonfat  dry  milk  in 
custard  cup 
Mixing  bowl 
Mixing  spoon  or  rotary  beater 

2  tbsp.  melted  butter  or  margarine 
in  saucepan 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 


1.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration  out- 
line suggested  on  page  4  and  reconstitute  2  cups  sifted  dried  egg  in  2 
cups  water  in  a  large  bowl. 

2.  Set  bowl  of  reconstituted  egg  on  demonstration  table.  Remove  Tray  No.  1. 
Stress  importance  of  immediate  washing  of  sieve  or  strainer  and  other 
equipment  used  in  preparing  dried  egg  dishes  to  lessen  danger  of  contami- 
nation. 

3.  Place  Tray  No.  2  on  demonstration  table.  Read  recipe  for  Baked  Scrambled 
Eggs  with  the  group. 

h»     Add  salt  and  milk*.  Mix  well. 

5.  Pour  melted  fat  from  saucepan  on  stove  into  baking  dish.  Tip  dish  so 
melted  fat  covers  entire  surface  of  dish. 

6.  Pour  egg  mixture  into  baking  dish,  scrape  sides  of  bowl  with  bowl  scraper. 

7.  Place  baking  dish  in  3$0°  F.  oven. 

3.  Remove  Tray  No.  2  from  table  and  wipe  surface  of  table  clean  with  damp 
cloth. 

9.  Review  recipe  and  reconstitution  of  dried  egg. 

10.  After  15  minutes  of  baking,  stir  the  egg  mixture.  Note:  This  step  may 
be  omitted.  However,  if  eggs  are  stirred— as  a  measure  of  sanitation — 
wash  spoon  carefully  and  dip  in  hot  water.  Stress  importance  of  using 
clean  spoon  to  stir  and  serve  eggs  at  end  of  cooking  period. 

11.  Continue  baking  until  20-minute  baking  time  is  completed,  or  until  egg 
mixture  is  firmly  set  and  cooked  throughout. 

12.  Serve  the  scrambled  eggs. 

13*  Ask  if  there  are  any  questions. 


*If  using  nonfat  dry  milk,  pour  1-1/3  cups  lukewarm  water  into  bowl,  add  5 
tablespoons  of  dry  milk,  and  mix  well. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
OVEN  BAKING 


CORNBREAD 


2  cups  cornmeal 

1/2  teaspoon  soda 

2  teaspoons  baking  powder 

1  teaspoon  salt 


1/3  cup  dried  whole  egg 
1/3  cup  water 
2  cups  buttermilk* 
2  tablespoons  oil  or  melted 
cooking  fat 


Sift  together  dry  ingredients.  Combine  water,  milk,  and  oil  or  melted  fat* 
Add  liquid  ingredients  to  dry  ingredients,  stirring  just  enough  to  moisten. 
Pour  into  a  greased  pan  (about  8x8  in.).  Bake  at  U2£°  F.  (hot  oven)  for  30 
minutes.  Makes  8  servings. 

•*Two  cups  reconstituted  nonfat  dry  milk  plus  h   teaspoons  vinegar  may  be  substi- 
tuted for  buttermilk. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins : 

1.  Print  recipe  for  Cornbread  on  blackboard  or  large  poster.  Use  letters 
large  and  heavy  enough  for  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demon- 
stration table. 


TRAY  NO.  1 

Can  of  dried  egg  (opened) 

Set  of  measuring  spoons 

Flour  sifter  or  large  sieve 

Waxed  paper,  paper  towels,  or  clean 

plate 
Measuring  cups  for  dry  ingredients 
Small  spatula  or  knife 
Pitcher  of  water 

Measuring  cup  for  liquid  ingredients 
Dry  jar  with  tight  fitting  cover 


TRAY  NO.  2 

2  cups  cornmeal 

2  cups  buttermilk* 

1/2  tsp.  soda  in  custard  cup 

2  tsp.  baking  powder  in  custard  cup 

2  tbsp.  cooking  oil  in  custard  cup, 
or  two  tbsp.  melted  shortening  in 
saucepan  on  stove 

Shortening  to  grease  pan 

Flour  sifter  or  large  sieve 

Mixing  bowl 

Mixing  spoon 

Baking  pan  (8x8  in.) 

Bowl  scraper 

Hot  pads 

Dampened  dish  c loth 

*h   tsp.  vinegar  plus  2  cups  recon- 
stituted nonfat  dry  milk  may  be 
substituted  for  buttermilk. 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration  out- 
line suggested  on  page  4  ,  using  1/3  cup  dried  egg.  Place  measured  dried 
egg  on  demonstration  table. 

2.  Exchange  Tray  No.  1  for  Tray  No.  2.  Read  recipe  with  group. 

3.  Grease  baking  pan. 

k»     Sift  ccrnmeal,  soda,  baking  powder,  salt,  and  measured  dried  egg  into 
bowl. 

5.  Add  oil  or  melted  cooking  fat  and  water  to  buttermilk.  (Or  substitute 
reconstituted  nonfat  dry  milk  plus  vinegar  for  buttermilk. ) 

6.  Add  liquid  ingredients  to  dry  ingredients,  stirring  just  enough  to 
moisten. 

7.  Pour  batter  into  baking  pan,  scraping  sides  of  bowl  with  bowl  scraper. 

8.  Bake  in  I|25>0  F.  oven  for  30  minutes. 

9.  Remove  Tray  No.  2  and  wipe  surface  of  table  with  damp  cloth.  Stress 
importance  of  immediately  washing  all  equipment  used  in  preparing  dried 
egg  dishes. 

10.  While  cornbread  is  baking,  another  recipe  may  be  demonstrated. 

11.  Review  cornbread  recipe  and  use  of  dried  egg  in  it* 

12.  Serve  cornbread. 


N-39857--Cornbread  with  butter  makes  a 
tasty  treat.  Here  it's  fresh  from  oven. 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
OVEN  BAKING 


BAKED  CUSTARD 


2/3  cup  sifted  dried  whole  egg 
1/2  cup  sugar 
l/k   teaspoon  salt 


3-2/3  cups  hot  milk* 
1  teaspoon  vanilla 
Nutmeg,  if  desired 


Sift  together  the  egg,  sugar,  and  salt.  Stir  in  the  hot  milk  gradually.  Add 
the  vanilla.  Pour  into  custard  cups  and  sprinkle  lightly  with  nutmeg.  Place 
custard  cups  in  a  pan  of  hot  water.  Bake  at  350°  F.  (moderate  oven)  for  30 
to  UO  minutes,  or  until  set.  If  desired,  top  each  custard  with  a  spoonful  of 
jelly  just  before  serving.  Makes  6  servings, 

*1  cup  nonfat  dry  milk  reconstituted  with  3-2/3  cups  water  may  be  heated  and 
used. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Baked  Custard  on  blackboard  or  large  poster*  Use  letters 
large  and  heavy  enough  for  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  wcrktable.  (tfcrktable  should  be  3  feet  behind  demon- 
stration table.) 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

1/2  cup  sugar 

Set  of  measuring  spoons 

l/U  t3p.  salt  in  custard  cup 

Flour  sifter  or  large  sieve 

1  tsp.  vanilla  in  custard  cup 

Waxed  paper,  paper  towel,  or  clean 

Nutmeg  in  shaker 

plate 

Flour  sifter 

Measuring  cups  for  dry  ingredients 

Mixing  bowl 

Small  spatula  or  knife 

Mixing  spoon 

Pitcher  of  water 

6  custard  cups 

Measuring  cup  for  liquid  ingredients 

Hot  pads 

Dry  jar  with  tight  fitting  cover 

Dampened  dish  cloth 

On  stove: 

3-2/3  cups  hot  milk  in  saucepan,  or 

if  using  nonfat  dry  milk,  add  to 

set-up  tray: 

3-2/3  cups  water 

1  cup  nonfat  dry  milk 

Hot  water  in  shallow  pan,  large 

enough  to  hold  custard  cups 

Optional: 

Red  jelly 

Small  spoon 
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SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Place  set-up  Tray  No,  1  on  demonstration  table.  Follow  demonstration  out- 
line suggested  on  page  4  ,  using  2/3  cup  dried  egg.  Place  measured  dried 
egg  on  demonstration  table. 

2.  Exchange  Tray  No.  1  for  Tray  No.  2.  Read  recipe  with  the  group. 

3.  Sift  measured  dried  egg,  sugar,  and  salt  into  bowl. 

U.  Remove  hot  milk  from  stove  and  slowly  stir  into  dry  ingredients. 

5.  Add  vanilla.  Mix. 

6.  Pour  mixture  into  custard  cups. 

7.  Sprinkle  custard  with  nutmeg. 

8.  Place  custard  cups  in  pan  of  hot  water. 

9.  Bake  in  35>0°  F.  oven  30  to  UO  minutes,  or  until  custard  is  firmly  set  and 
cooked  throughout. 

10.  Wash  used  equipment.  Stress  importance  of  washing  flour  sifter,  or  sieve, 
as  well  as  other  equipment  items  used  in  preparing  dried  egg  dishes. 

11.  Remove  Tray  No.  2  from  demonstration  table  and  wipe  surface  of  table  with 
damp  cloth. 

12.  While  custard  is  baking,  other  recipes  may  be  demonstrated. 

13 •  Review  recipe  for  baked  custard  and  the  use  of  dried  egg  in  it. 

111.  Serve  baked  custard.   If  possible,  add  a  spoonful  of  red  jelly  to  each 
custard  when  serving. 


»»■<•• 


N-3989S — Baked  custard,  rice  pudding*, 
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OUTLINE  FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
OVEN  BAKING 


BREAD-  OR  RICE- PUDDING 


2-l/ii  cups  soft  bread  crumbs 

or  1-1/2  cups  cooked  rice 
2  teaspoons  butter  or  margarine 
2-1/2  cups  hot  milk* 
1/3  cup  sifted  dried  whole  egg 


l/ii  cup  sugar 
1/3  teaspoon  salt 
3A  teaspoon  vanilla 
1/2  cup  raisins 


Add  bread  crumbs  (or  rice)  and  butter  or  margarine  to  hot  milk.  Sift  toeether 
egg,  sugar,  and  salt.  Slowly  stir  the  milk  mixture  into  dry  ingredients, 
blending  until  smooth.  Add  vanilla  and  raisins.  Pour  into  a  greased,  shallow 
baking  dish  (1-1/2  qt.  size).  Set  in  pan  of  hot  water.  Bake  at  350°  F. 
(moderate  oven)  for  about  1  hour  20  minutes.  Makes  6  servings. 

*l/2  cup  plus  2  tablespoons  nonfat  dry  milk  reconstituted  with  2-1/2  cups 
water  may  be  heated  and  used. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Bread-Pudding  or  Rice-Pudding  on  blackboard  or  large 
poster.  Use  letters  large  and  heavy  enough  for  the  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg. 

3.  Set  up  2  trays  on  worktable.  (Worktable  should  be  3  feet  behind  demon- 
stration table.) 


TRAY  NO.  1 

TRAY  NO.  2 

Can  of  dried  egg  (opened) 

2-1/2  cups  soft  bread  crumbs  or 

Set  of  measuring  spoons 

1-1/2  cups  cooked  rice  in  bowl 

Flour  sifter  or  large  sieve 

2  tbsp.  butter  or  margarine  in 

Waxed  paper,  paper  towel  or  clean 

custard  cup 

plate 

l/ii  cup  sugar 

Measuring  cups  for  dry  ingredients 

1/8  tsp.  salt  in  custard  cup 

Small  spatula  or  knife 

3/U  tsp.  vanilla  in  custard  cup 

Pitcher  of  water 

1/2  cup  raisins 

Measuring  cup  for  liquid  ingredients 

Shortening  to  grease  baking  dish 

Dry  jar  with  tight  fitting  cover 

Flour  sifter 

Mixing  spoon 

Mixing  bowl 

Bowl  scraper 

1-1/2  qt.  shallow  baking  dish 

Hot  pads 

Dampened  dish  cloth 
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(See  next  page  for  items  on  stove) 


ON  STOVE 

2-1/2  cups  hot  milk  in  large  saucepan,  or  if  using 
nonfat  dry  milk,  add  to  set-up  tray: 
2-1/2  cups  water 
1/2  cup  plus  2  tbsp.  nonfat  dry  milk  in 

measuring  cup 
large  saucepan 

Mixing  spoon  or  rotary  beater 
Hot  water  in  shallow  pan,  larger  than  baking  dish 

SUQGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Place  set-up  Tray  No.  1  on  demonstration  table.  Follow  demonstration  out- 
line suggested  on  page  4-  ,  using  1/3  cup  dried  egg.  Place  measured  dried 
egg  on  demonstration  table. 

2.  Exchange  Tray  No.  1  for  Tray  No.  2.  Read  recipe  with  group. 

3.  Grease  baking  pan. 

h»     Bring  saucepan  of  hot  milk  to  demonstration  table  and  add  bread  crumbs 
(or  rice)  and  butter  or  margarine  to  milk  mixture. 

5»  Sift  measured  dried  egg,  sugar,  and  salt  into  bowl. 

6.  Slowly  stir  milk  mixture  into  dry  ingredients  in  bowl,  blending  until 
smooth. 

7.  Add  vanilla  and  raisins.  Mix. 

8.  Pour  mixture  into  greased,  baking  dish,  scraping  side  of  bowl  with  bowl 
scraper. 

9.  Place  baking  dish  in  pan  of  hot  water. 

10.  Bake  in  3^0°  F.  oven  for  1  hour  and  20  minutes. 

11.  Wash  used  equipment.  Stress  importance  of  washing  flour  sifter,  or 
sieve,  as  well  as  other  equipment  items  used  in  preparing  dried  egg 
dishes. 

12.  Remove  Tray  No.  2  from  demonstration  table  and  wipe  surface  of  table 
with  damp  cloth. 

13 •  While  bread-  or  rice-pudding  is  baking,  other  recipes  may  be  demonstrated. 

Hi.  Review  recipe  for  bread-  or  rice-pudding  and  use  of  dried  egg  in  it. 

1^.  Serve  bread-pudding  or  rice-pudding. 
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OUTLINE   FOR  DRIED  EGG  DEMONSTRATION  FEATURING 
OVEN  COOKING 


CANNED  CHOPPED  MEAT  AND  EGG  PIE 

Pastry 

1-1/8  cups  sifted  flour  l/U  cup  lard 

3/U  teaspoon  salt  3  to  U  tablespoons  water 

Sift  flour  with  salt.  Cut  in  shortening  until  mixture  is  granular.  Sprinkle 
water  over  mixture,  blending  lightly  with  fork.  Add  water  sparingly  until 
dough  clings  together  but  is  not  wet.  Roll  pastry  thin  and  line  a  9- inch  pie 
pan,  allowing  about  1/2  inch  to  extend  over  edge.  Double  edge  of  pastry  over 
and  pinch  with  fingers  to  make  an  upright  rim.  Make  pie  filling  as  described 
below, 

3/ii  cup  sifted  dried  whole  egg        2  cups  (finely  diced)  canned 
3/U  cup  water  chopped  meat 

3/U  CUP  milk*  1  cup  grated  cheese 

1/8  teaspoon  pepper 

Sprinkle  the  egg  over  the  water,  stir  to  moisten,  and  beat  until  smooth.  Com- 
bine egg,  milk,  meat,  cheese,  and  pepper. 

Pour  the  meat  mixture  into  the  pastry  shell.  Bake  at  U25°  E.  (hot  oven)  for 
30  minutes.  Serve  hot.  Makes  6  servings, 

■^Reconstituted  nonfat  dry  milk  may  be  used. 

PRELIMINARY  STEPS  to  be  finished  before  demonstration  begins: 

1.  Print  recipe  for  Meat  and  Egg  Pie  on  blackboard  or  large  poster.  Use 
letters  large  and  heavy  enough  for  group  to  read. 

2.  Display  a  large  poster  showing  the  equivalent  for  shell  eggs  and  amounts 
to  use  for  reconstituting  dried  whole  egg. 

3.  Set  up  3  trays  on  worktable.   (Worktable  should  be  3  feet  behind  demon- 
stration table. ) 


TRAY  NO.  1 

Mixing  bowl  Rolling  pin 

Pastry  blender  Spatula 

2  Table  knives  1  cup  of  flour 

Fork  2  tbsp,  flour  on  paper 

Measuring  cup  3/U  tsp.  salt  on  paper 

Flour  sifter  l/U  cup  lard 

Pastry  board  l/U  cup  water 

Additional  flour  for  board 
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TRAY  NO.   2 


TRAY  NO.   3 


Dried  egg  can,   empty- 
Clean,  dry,  wide-mouth  jar,   filled 

with  dried  egg 
Wax  paper 
Sieve  or  strainer 
1/2 -cup  dry  measure,   empty 
Table  knife 
Pitcher  of  water 
1-cup  liquid  measure,   empty 
Damp  cloth 
Clean,   empty,  dry,  wide-mouth  jar, 

with  tight  fitting  cover, 
or 
Mixing  bowl  and  egg  beater  or  other 

blending  tool 


Mixing  bowl 
Mixing  spoon 
Egg  beater 
Bowl  scraper 
Damp  cloth 
With  dry  milk: 

Small  mixing  spoon 
3/U  cup  milk  or 
3A  CUP  water  and 

3  tbsp.  nonfat  dry  milk 

1  cup  grated  cheese 

1/8  tsp.  pepper  on  paper 

2  cups  diced  meat 


SUGGESTED  PROCEDURE  FOR  DEMONSTRATION 

1.  Read  recipe  to  group. 

2.  Place  set-up  Tray  No.  1  on  demonstration  table  and  proceed  to  pastry- 
making.  Explain  that  this  is  a  less  rich  pastry  than  usually  used  for 
desserts. 

3.  Sift  flour  with  salt.  Add  lard. 

U.  Cut  in  lard  until  mixture  is  granular. 

5.  Sprinkle  water  over  mixture,  blending  lightly  with  a  fork.  Continue  to 
add  water  a  little  at  a  time  until  dough  clings  together  but  is  not  wet. 

6.  Place  dough  on  lightly  floured  board  and  roll  gently  until  thin  to  fit 
a  9-inch  pie  pan,  allowing  for  1/2  inch  to  extend  over  edge  of  pan. 

7.  Line  the  pie  pan  with  pastry.  Double  edge  of  pastry  over  and  pinch  with 
fingers  to  make  an  upright  rim. 

8.  Clear  table  and  remove  tray  of  used  utensils.  Place  unbaked  pastry  shell 
to  one  side. 

9.  Place  Tray  No.  2  on  demonstration  table.  Follow  demonstration  outline 
suggested  on  page  4-  and  reconstitute  3/U  CUP  °?  dried  egg  and  3 A  CVLP  °? 
water.  Stress  importance  of  immediate  washing  of  sieve  or  strainer  and 
all  other  equipment  used  in  preparing  dried  egg  dishes  to  lessen  danger 
of  contamination. 

10.  Set  bowl  of  reconstituted  egg  on  demonstration  table. 

11.  Remove  Tray  No.  2  and  replace  with  Tray  No.  3. 
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12.  Sprinkle  3  tablespoons  of  nonfat  dry  milk  on  to  3/U  CUP  °?   lukewarm  water 
in  a  bowl.  Beat  well  to  blend. 

13.  Add  milk  to  reconstituted  egg  and  beat  until  light. 
Hi.  Combine  with  meat,  cheese  and  pepper. 

15.  Pour  mixture  into  the  pastry  shell. 

16.  Bake  at  li2$°  F.  for  30  minutes. 

17.  While  pie  is  baking,  discuss  other  uses  of  dried  egg  in  oven  cooking. 

18.  Suggest  low  cost,  seasonal,  locally-available,  foods  to  serve  with  Meat 
and  Egg  Pie  to  make  a  complete  meal. 

19.  Summarize  the  points  covered  in  demonstration. 

20.  Serve  the  Meat  and  Egg  Pie. 

21.  Place  demonstration  table  in  order. 


N-3989U— -This  meal  features  meat-and-egg  pie.  Cole  slaw, 
bread  and  butter,  milk  and  a  rice  pudding  complete  meal. 
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SUGGESTED  TECHNIQUES  FOR 
EMPHASIZING  ACCURATE  MEASUREMENTS 


LIQUID  MEASUREMENTS 


SET-UP  TRAY 


SUGGESTED  PROCEDURE 


Equipment 

1  teacup 

1  coffee  cup 

1  8-oz.  dry  measuring  cup 

h  8-oz.   liquid  measuring  cups  (glass) 

Material 

Water 

Food  coloring 


Place  teacup,  coffee  cup,  and  dry 
measuring  cup  in  a  row. 

Place  3  of  the  glass  liquid  measuring 
cups  behind  these  cups. 

Fill  teacup,  coffee  cup,  and  dry 
measuring  cup  with  colored  water. 

Pour  contents  of  teacup,  coffee  cup 
and  dry  measuring  cup  into  glass 
measuring  cups  directly  behind  them. 

The  "level"  of  the  colored  water  will 
be  different  in  each  one. 

Now  fill  the  l±th  measuring  cup  to  the 
8-oz.  mark. 


DRY  MEASUREMENTS 


SET-UP  TRAY 


SUGGESTED  PROCEDURE 


Equipment 

1  teaspoon 

1  large  serving  spoon 

1  set  of  measuring  spoons 

1  set  of  dry  measuring  cups 

1  knife  or  small  spatula 

1  flour  sifter  or  sieve 

Waxed  paper  or  flat  plate 

Material 

1  can  dried  egg  (opened) 


Discuss  range  in  sizes  of  spoons  and 
cups  and  stress  importance  of  using 
proper  measuring  tools.  Show  proper 
method  of  measuring  dry  ingredients : 

Sift  about  1-1/2  cups  dried  egg 
onto  waxed  paper. 

Fill  "measuring11  tablespoon  with 
sifted  dried  egg.  Level  off, 
using  back  of  knife. 

Show  "how  to"  measure  1/2  table- 
spoon dried  egg. 

Show  "how  to"  measure  1  cup  dried 
egg.  Note:  Spoon  lightly  into 
cup  and  level  with  back  of  knife. 
(Emphasize  importance  of  not  pack- 
ing egg  in  cup.) 
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